
MENU DISHES AND THEIR ALLERGEN CONTENT for catering  – Le Montmartre (all this info is to be reported on p latter labels)  

Item 
       

       
 Celery  Cereals 

containing 
gluten 

Crustaceans  Eggs  Fish  Lupin  Milk  Mollusc  Mustard  Nuts  Peanuts  Sesame 
seeds 

Soya  Sulphur 
Dioxide 

Mini baguette platters 

Chicken 
(Fermier) 

  
Wheat 

            

Ham & cheese 
(Parisien) 

  
Wheat 

            

Salmon  
(Saumon fume) 

  
Wheat 

            

Egg baguette 
(Nature) 

  
Wheat 

            

Brie baguette    
Wheat 

            

Tomato/Mozza  
(Italien) 

  
Wheat 

       
Cashew 

nuts     

Vegan Roasted 
vegetable 

  
Wheat             

Tuna baguette 
(crudité thon) 

  
Wheat 

            

British Sandwich platters 

Brie, basil & 
tomato 

  
Wheat             

Smoked salmon   
Wheat             

Chicken mayo & 
bacon 

  
Wheat             

Ham, lettuce & 
tomato 

  
Wheat             

Cheddar & 
pickles 

  
Wheat             

Wraps 

Chicken mayo   
Wheat 

            

Tuna Mayo   
Wheat 

            

Vegetarian   
Wheat             

Vegan falafel   
Wheat 

            

Other platters 

Petit dej platter   
Wheat 

            

Petit fours / 
cake platter 

  
Wheat 

       
Almonds 
Hazelnuts     

Savoury tartlet 
& quiche platter  

  
Wheat 

            

Mini salmon 
bagel platter 

  
Wheat 

            

Bacon butties 
platter 

  
Wheat 

            

Egg butties 
platter 

  
Wheat 

            

Sliced fruit 
platters 

              

Chicken Caesar 
salad 

  
Wheat 

  (1)          
Tuna nicoise 
salad 

 (1)             

Egg nicoise 
salad 

 (1)             

Salmon avocado 
salad 

 (1)             

Vegan falafel 
salad 

  
Wheat 

            
 
 

(1) Only in dressing 


